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■ WELLAND MARKET 

Food strategy 
on Welland 
MP’s plate 

MARYANNE FIRTH 

InPort News Staff 

WELLAND - There’s no 
better place to talk about 
how food moves from farm 
to fork than the local farm¬ 
ers’ market. 

Welland NDP MP 
Malcolm Allen, who dou¬ 
bles as food and agricul¬ 
ture critic, was at market 
square on Saturday speak¬ 
ing with residents about 
the creation of a national 
food strategy. 

see FOOD | page 2 



MARYANNE FIRTH Staff Photo 

Welland MP Malcolm Allen speaks with local resident Steve Hemmerich at Welland Farmers' Market Saturday. Allen was at the market promoting his Farm to Fork 
campaign. 
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■ WAIN FLEET WAR MEMORIAL 

Veterans Affairs backs plan for cenotaph 


InPort News Staff 

WAINFLEET — Doug 
Willford says Wainfleet 
has expressed a desire for 
a cenotaph for about eight 
years, but until recently it 
wasn’t a possibility. 

"A previous group had the 
cost estimated at $180,000 
and that just wasn't a possi¬ 
bility, but we’re making real 
progress,” says the chairman 
of the township’s new ceno¬ 
taph committee. 

kk 

We’re tyring to use as 
little taxpayer money as 
possible.” 

DougWilford 

cenotaph committee chair 


About three weeks ago 
the committee, which 
has been meeting since 

confirmation of support 
from the Community War 
Memorial Project hosted 
by Veterans Affairs 
Canada. 

Veterans Affairs will 
recommend Wainfleet’s 
project to Minister Julian 
Fantino for approval. 

If the project is 
approved the federal 
ministry will cover 
50% of the cost of the 

Willford says the proj¬ 
ect should cost no more 
than $75,000. 

“That’s for everything 



Fim*£5ITE 

• OF THE • 

WAINFLEET CENOTAPH 


Staff photo 

Wainfleet may have a cenotaph as early as next year. Pictured from left: Wainfleet Historical Society president Janet Hodgkins and member Jack Lobbezoo; Port 
Colborne legion members Ginger Barrick, Bill Chown and Bryan Barrick; Welland legion past-president Bob Cummings; Wainfleet fire Chief Harry Flagg; Port 
legion youth education officer Doug Brown; Wainlfeet Aid. Betty Konc and Mayor April Jeffs, and cenotaph committee chair Doug Willford. 


landscaping, the instal¬ 
lation — everything,” he 
says. “We’re trying to use 
as little taxpayer money 
as possible." 

The committee plans 
to apply for grants from 
the Ontario Trillium 
Foundation, Niagara 
Community Foundation, 


the Meridian Good 
Neighbour Project and 

Welland’s Royal Canadian 
Legion Branch 4, Robert 
Cummings, who lives in 
Wainfleet and teaches 
students in the com¬ 
munity about war, says 


he walked up to Mayor 
April Jeffs and asked for 
a cenotaph about a year 
ago. 

“I always teach stu¬ 
dents the horror of war, 
not the glory, and it’s 
important for people to 

remember,” he says. 


Willford says Wainfleet 
lost nine men in the First 
World War and 10 in the 
Second World War. There 
are two plaques with the 

their lives defending the 
country in the arena, but 
Willford and the commit¬ 
tee wanted more. 


“Right now if 
people want to go to a 
Remembrance Day cer¬ 
emony they have to go to 
Welland or Port Colborne 
— now they won’t have 


victoria.gray@sunmedia.ca 
Twitter: @VixeyG 


■ FOOD 

Allen hopes final draft of Food to Fork strategy is ready by spring 2014 


FROM PAGE 1 

After two years of hard 
work to bring it into existence, 
a draft strategy is expected to 
be completed this fall, Allen 
said, with hopes a final ver¬ 
sion will be ready this spring. 

He chatted with market 
patrons to not only help edu¬ 
cate them on the need for a 


strategy, but to also continue 
to gather input on the Farm 
to Fork campaign, which has 
been presented to the public 
from coast to coast. 

"It’s an all-encompassing 
strategy, even though it 
sounds like it’s just food,” 
Allen said, adding it includes 
exports, farmers, processing 
levels and how to provide 


local food to Canadians. 

The strategy is intended 
to support farmers, improve 
access to healthy food, 
market Canadian food both 
at home and abroad, and to 
protect the country’s land 
and natural environment. 

As one out of every eight 
Canadian jobs is tied to food 
and agriculture, and food 


is one of the country’s larg¬ 
est export commodities, it's 
imperative to put a strategy in 
place, Allen said. 

It will help to identify 
where Canada’s strengths and 
weaknesses are in the sector, 
as well as where there are 
gaps that need to be filled, he 

Allen called canned 


peaches a prime example of 
the pressing need for such a 
strategy. 

Despite peaches being 
grown here, Niagarans are 
currently eating die canned 
fruits from other nations 
around the world following 
the closure of CanGro Foods 
Inc. — the region’s only fruit 
cannery —in 2008. 


“If we had a food strategy 
in place, that cannery may 
still be here," Allen said. 

He encouraged anyone 
interested in providing input 
on the strategy to do so 
through www.malcolmallen. 

To learn more about the 
Farm to Fork campaign, visit 











THURSDAY, SEPTEMBER 12, 2013 ■ INPORT NEWS 


■ GREAT LAKES: Prohibited fish a threat to commercial and sport fishing 

Invasive Asian carp species found in Grand River 
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■ourview 

Completed roundabouts 
make sense to drivers 

T here are few things in life more irritating than 
sitting stopped in traffic. 

Anyone who has ever commuted has likely felt their 
stress level rise as the flow of traffic dropped from 110 km/h 
to zero in the blink of an eye, and for no apparent reason. 

For whatever reason, it seems as though stopped traffic 
on the highway is so much worse than slow traffic. 

Perhaps it’s for that reason that the new roundabout at 
the end of Hwy. 406 where it meets East Main St in Welland 
makes so much sense. It has often been mentioned that this 
is the first roundabout on a 400-series highway, but it’s also 
believed to be the only400-series highway that ends at a 
T-intersection. 

Yes, drivers must slow down considerably and sometimes 
stop as they merge into the traffic circle, but it makes more 
sense than traffic lights. 

It seems as though Niagara, in general, is afraid of change 
and this is just another example of that fear. Roundabouts 
have been proven to greatly improve the flow of traffic in 
Europe, where they’re just about everywhere, and they’re 
relatively cheap to build. 

It might take drivers a few weeks to get used to using the 
new roundabout in Niagara, but there’s nothing to be afraid 
of. The traffic circle at Queenston Heights is a good example 
of how effective they are at managing high volumes of 
traffic — even with people unfamiliar with the area. 

That said, the Welland roundabout isn't finished — and it 
shouldn’t have been opened until it was. The road surface is 
uneven, the centre ring is just made up of traffic barrels and 
there are too many construction-related visual distractions. 
The Hwy. 406 roundabout was supposed to be done 
months ago and perhaps the Ministry of Transportation 
was in a hurry to open it, but the traffic lights shouldn’t have 
come down until it was properly finished. 

The MTO is blaming the delay on weather, but there were 
many sunny days and dry nights when no work was being 
done. With peoples' safety at risk, there are questions that 
need to be answered, including why it was opened now. 


My grandmother died last month 


THOMASARTH 

First Evangelical 
Lutheran Church 


My grandmother, 
MargaretaWeingartner, died 
last month. I was fortunate 
to have grown up knowing 
all of my grandparents and 
I was close to all of them 
too. This was the last of my 
grandparents to die. The 
first was when I was in high 
school, the next when I 
was in university, the next 
a couple of years after I got 
married. My grandmother 
who died last month lived 
to the age of 102 years, 7 
months, and 9 days. 

She was fortunate, and we 
were fortunate, that she was 
in her right mind, without 
any kind of dementia or 
memory loss until almost 
the end. The hard part was 
that during the last couple 
of years she lost most of her 
hearing and sight, so she 
lived her last years kind of 
closed in on herself, not by 
her choice but because her 
body forced her to. 

She had some good days 
but they became fewer and 
farther between them. A few 
weeks before she died, my 
mother visited her as she 
did about every other day. 

It was hard to communicate 
so my mother fed her lunch 


and then started to sing 
a hymn into the ear that 
could still hear a litde bit. 

My grandmother came out 
of herself for a moment and 
started to sing along. My 
mother only knew a couple 
of verses by heart but my 
grandmother continued to 
sing another verse. After they 
finished singing it was back 
to sitting together in silence. 

One day this past June 
my grandmother asked, 
"How is everybody?” My 
mother asked, “Who do you 
mean?” She replied, “Well, 
everybody!” motioning 
with outstretched arms. She 
meant her extended family: 
three surviving children, 
ten grandchildren, 17 great¬ 
grandchildren, and all of 
their spouses. My mom, 
not knowing exacdy how to 
answer such a big question, 
said that they were fine, they 
were working and going to 
school. Then she mentioned 
that my oldest daughter 
would be turning 20 in the 
coming week. Then my 
grandmother recalled that 
when she was 20 she got 
engaged. Some memories 
never left her. 

When she died I called her 
pastor and asked if he might 
allow me to share leadership 
of part of the funeral liturgy. 

I led the Thanksgiving for 


Baptism at the beginning, 
and the Commendation 
at the end of the church 
service. Then I led the whole 
Committal at the gravesite. 

Over my 11 years as 
a pastor I have become 
acquainted with death. I have 
been with a few families as 
they watched a loved one 
take his or her last breath. I 
have presided at 106 funerals. 
I don’t like it. When I get a 
call to do a funeral my mood 
changes. My family notices 
the change in me and notices 
the lightness that returns 
once the service is over. But 
I'm glad to do what I do. I 
think that my faith allows me 
to share words of hope with 
a grieving family. Through 
the prayers and scripture 
that I share I try to give some 
comfort and consolation to 
those who mourn. 

Death is a part of life. It 
comes to all of us eventually. 
It’s real. That’s why I try not 
to soften the reality by using 
euphemisms like “passed 
away,” or “entered eternal 
rest,” or any of a number 
of other ways people try to 
avoid calling it what it really 
is. My grandmother died last 
month. Really, she did. 

But she was one who had 
a hard time talking about 
death too. She didn’t make 
pre-arrangements for her 


funeral preparations. One 
of her sons died a little over 
3 years ago and it took her a 
long time before she could 
talk about it freely. And that's 
puzzling for me, because 
she was a woman of great 
faith. She was the wife of a 
pastor for 60 years. She was 
a Sunday School teacher 
and superintendent, church 
organist and choir director, 
youth leader, women's 
auxiliary leader, and much 
more in her life and service 
in the church. But any talk 
of death made her uneasy. I 
guess even the greatest faith 
has to coexist with some fear. 
And I have no doubt that she 
had faith in the promise that 
God would hold her in his 
love for eternity. 

I’ll miss my Oma, but 
the life she was living at 
the end wasn't really a life 
any of us would wish for. 

It was a good time for her 
to die. Her funeral really 
was an occasion for joy and 
celebration. My mother 
gave me a plaque that my 
grandmother had hanging on 
her wall. I’m going to hang it 
on my office wall. It says, "My 
grace is sufficient for thee” 

(2 Corinthians 12:9). It was 
a creed she lived by in good 
times and in bad. I will look 
upon it and remember her 
and live my life in that faith. 


■readers’views 

Thanks for MS Bike Tour 
support 

My sincere thanks to The Tribune and 
reporter Sarah Ferguson for the picture 
and coverage, and to all who supported 
me during the MS Bike Tour on Sunday, 
Aug. 25. 

With a personal goal of $1,0001 raised 
$3,500 and pledges are still coming in. 

A total of 515 avid cyclists started at 
Crystal Ridge Community Centre and 
raised an astounding amount projected 
to reach a $350,000figure. 

There were a number of families 
biking together. 

It was well-organized with tour lead¬ 
ers for each group of 100 riders and 
bicycle repair if a problem arose. 

The last half of file tour was along 
the Niagara Parkway, and 80 kilome¬ 
tres later we were back in Ridgeway 
for a barbecue and a complementary 
massage. 

Thanks also to the volunteers who 
made it so successful 

Thanks again for your support. 


Larry Peyton 

PortColborne 

Spay and neuter 

Reporter Tony Ricciuto’s well written 
article about the Warner Ranch publi¬ 
cizes the need to spay and neuter your 
pets. Everyday, local humane societies 
are forced to house countless unwanted 
cats and kittens, as well as numerous 
dogs and puppies. Simply because there 
are not enough homes, so often healthy 
young cats and dogs are euthanized. 
Coco gave birth to eight puppies and 
that translates to eight homes gone. 
Owner Donna Warner must be unaware 
of the challenges faced daily by local 
volunteer animal rescue workers and 
humane societies staff desperately 
trying to find good forever homes. Most 
report 2013 has been one of the worst 
on record for the number of litters. What 
lesson wifi children visiting the Warner 
Pumpkin Farm learn? That it is okay 
for dogs and cats to give birth and to 
live out in a barn rather than inside the 
family home being socialized, loved and 


Faye Suthons 

Wainfleet 

About heart-safe Wainfleet 

It is nice to see Wainfleet become a 
heart-safe community, however, having 
aft these defibrillators spread around 
raises many questions. 

Are any of the locations open 24 
hours? Will each one come with a 
trained operator? Will we need an 
appointment to have a heart attack? 
Having had an attack, what is the 
procedure? Cafi around looking for an 
operator? Rush the person to the nearest 
station? Get someone to open the facil¬ 
ity to access the unit? If the defibrillators 
are left outside, how long before they 
are vandalized or the crazies find a new 
game using these on each other - and 
will they work when needed? 

The intent may be great, but the real¬ 
ity is quite different. One really has to 
wonder about the credibility of those 
who push projects like this and access 
our tax dollars for them. 

Bernie Cusack 
Wainfleet 
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■ LITERACY 


Your votes countin 
book contest 


THOROLD - Six chil¬ 



dren, then vote for your 
favourite at www.early- 
yearsniagara.org or by 
ballot at public libraries, an 
Ontario Early Years Centre 
or a Niagara Region child- 



■ This Is Not My Hat, by Jon 


■ This Moose Belongs to Me, 
by Oliver Jeffers; 

■ L’arbre bric-a-brac, by Nick 
Bland and Stephen Michael 
King. 

Voting ends Nov. 15. 



MURDOCH'S 

Celebrating 54 Years as Tire & Mechanical Experts 


(stnnMil 'Turkey Ce>nfst>n H/ith ^ 7 ^ 7*u ‘tfJMie 

gjj SAVE $ flO OH A SET OF a 



TIRE SALE ■ NOW ON ■ FREE INSTALLATION AND BALANCING 


FRONT END 
ALIGNMENTS 

*50 

WITH A 

4 TIRE 
PURCHASE 

NITROGEN 

TIRE FILLING 

*99* 

4 tires 

^Sale Expires: October n, 2013 

ONE STOP TIRE & AUTOMOTIVE 
•PROFESSIONALS FOR 54 YEARS* 

285 Killaly Street W„ 

Port Colborne • 905-835-8832 

s% 

OFF ON 
BRAKE 
PARTS & 
LABOUR 

LUBE OIL 
& FILTER 

FROM 

*29* 



Hit 

TIM-BR 

MART 


905-834-4541 

Fax: 905-834-5100 • Email: sherk@beiinet.ca 
STORE HOURS: Mon-Fri: 7:30am-5:30pm 
Sat: 7:30am-4:00pm • Sun: C - ‘ 


Your MasterCard, American Express, TIM-BR MART Card and Debit accepted. 


Proudly Made in Canada wi 
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In The 


NEWS 


CONGRATULATIONS TO JEFF MILLEJOURS (STORE MANAGER) 
AND STAFF AT FOOD BASICS PORT COLBORNE ON WINNING THE 
CUSTOMER PROMISE AWARD. 




Proud to Support Local Businesses 

li InPort News 


www.inportnews.ca 


Have a cocktail for kitties 


InPort News Staff 


ie alcoholic drink. 


, 264 West St. in I 


Sweet coverage! With State Farm* home 

L 1 \ insurance, your experienced agent will 

.J help guide you through all aspects of your 

A 

policy. From advice on policy specifics to 

good State product knowledge has you covered. 

€ 

Get to a better State'. Get State Farm. 



220 Main Street West 
Port Colborne, ON L3K3V4 

better state State Farm 

1201944CN State Farm Fire and Casualty Company, Aurora, Ontario 

Bus: 905-835-0521 

Toll Free: 866-748-7062 
www.markguilbeault.com 



BLOWOUT PRICES ON “SECOND GRADE” AND WEATHERED LUMBER 


PRESSURE TREATED 


■ 1x6 - 4 PT 

55* 

J 1x6-5 PT 

88* 

1x6-8 PT 

*1.20 

^ 1x6-12PT 

*2.25 

4x4 -10 PT 

*3.99 

4x4 -12 PT 

*4.99 

4x4 -14 PT 

*5.99 

4x4 -16 PT 

*6.99 

5/4x6 - 8 PT 

*2.99 

5/4x6-10 PT 

*3.49 

5/4x6-12 PT 

*3.99 

5/4x6-16 PT 

*4.49 


*1.99 

*2.19 

*3.89 

*5.94 

*11.99 

*14.39 

*16.19 

*19.97 

*5.89 

*7.39 

*8.79 

*11.79 


LUMBER “SECONDS” 

SALE BEG. 


5x5 - 8 PT 

*6.50 

*14.99 

5x5 -10 PT 

*7.50 

*19.95 

5x5 -12 PT 

*9.75 

*21.99 

6x6 - 8 PT 

*7.50 

*24.69 

6x6 -10 PT 

*9.75 

*31.39 

6x6 -12 PT 

*11.50 

*37.29 

2x2 - 4 PT 

*1.50 

*5.99 

2x6 - 8 PT 
SCALLOPED 

*3.00 

*8.95 


WEATHERED CEDAR “SECONDS” 

SALE 


^ 1x6 
1x6 


-8 CEDAR 

- 8 CEDAR T&G 

- 6 CEDAR T&G 
-4 CEDAR 

- 5 CEDAR 


2x6 - CEDAR T&G 

*1 .00/lf 

*4.29/lf 

4x4 - 8 CEDAR 

*9.00 

*20.97 

4x4 -10 CEDAR T&G 

*12.00 

*26.69 * 

6x6 - 8 CEDAR 

*21.00 

*46.80 

6x6-10 CEDAR 

*25.00 

*58.50 

6x6-12 CEDAR 

*30.00 

*70.20 


• PRODUCT AVAILABILITY VARIES BY STORE • ALL SALES FINAL 
• CASH & CARRY • DELIVERY AVAILABLE AT STANDARD DELIVERY 
CHARGES ' NO SORTING ’ WHILE QUANTITIES LAST 


your building or 
renovation needs, 
let us service & quote 
all your projects... 
Kitchens, Bath, Paints, 
Decorating, Flouring, 
Lighting, Plumbing, 
Electrical 


$2499 



CEDAR 

GROOVED 

TIMBERS 


SALE REG. 

6x6 -10 PT *20.00 *69.75 
6x6 -12 PT *24.00 *84.50 
6x8 -10 PT *24.00 *88.90 


FORT ERIE • 584 GARRISON ROAD WELLAND • 920 NIAGARA STREET 

905 - 871-3648 905 - 732-2444 
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■ FALL FAIRS 

Supporters trying to sustain 
tradition amid changing times 




ONLY 


Golf Club 
| 27 HOLES 

631 Lorraine Road 
1 Port Colborne, ON 
[“Niagara's Friendliest 
[d Golf Course” 

! CALL FOR TEE TIMES 

,905-835-6864 

,877-835-6868 


GET A 2 FOR 1 BEVERAGE WITH THIS COUPON 


GOLF & DINE 
SPECIAL 

$ 26 J 

Every Fri., 

Sat & Sun after 3 

9 HOLES EACH 
SHARED 
RIDING CART & 

A GREAT MEAL 

Valid 2013 season 
www.whiskyrun.com 


COMING UPON 

«f*WNEDQ 

^ Buffalo-Toronto 


The Life of 
Muhammad 

Saturday, Sept. 14 at 7 p.m. 



Chart the extraordinary story 
of a man who, 
in little more than 20 years, 
changed the world. 


I) ZSSSSL Q ® WNEDTV B WNEDTV | wned.org 
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In The 



/obey/ 

PORT COLBORNE 
PRESENTS.. 

“THE BETTER FOOD FOR ALL” 

EVENT September 12th, 13th and 14th, 2013 
STARTS 11:00 am 

Join Us, as we kick off our better Food For All Campaign 
With fitness demo’s, including outdoor Zumba 
Classes, prizes, and fitness experts to help you with 
any nutrition advice you need. 

HELP SUPPORT Port Cares and WIN a 3 month 
membership to the YMCA, on Thursday and 
Friday by purchasing a $5 donation food bag! 

YMCA of Niagara 

PorfCares 


Port Colborne 
905-834-0220 
www.sobeys.ca 


Port Colborne Mall 
287 West Side Road 


Improving the quality of life. 


Drawn to the magic 
of Ball’s Falls 


InPort News Staff 

As the trees don their fall colours 
some Niagara residents think crafts. 

The 39th annual Ball’s Falls 
Thanksgiving Festival runs from OcL 11 
to 14 from 10 a.m. to 5 p.m. daily. 

The festival features more than 130 
artisans showing, demonstrating and 
selling their creative wares, like pottery, 
paintings, jewelry, lawn ornaments, 
clothing and more. 

There will be live entertainment, chil¬ 
dren’s activities and heritage displays 
throughout the festival to keep people of 
all ages wanting more. 

Admission costs $6 person, children 
under 14 are free when accompanied by 
an adult and seniors 65 and over are $4 

According to the Ball’s Falls website, 
many individuals both young and old 
from the community asked for a chance 
to entertain festival goers with live 
local music and the Niagara Peninsula 
Conservation Authority has added a 
community stage. 

For more information bout the stage 
or to audition for a slot contact the con¬ 
servation authority at 

In addition to the arts, crafts and 
wares, visitors can enjoy the beauty of 



JULIE J0CSAK QMI Agency Niagara 
Ben and Joanne Rivard check out the 
antique engine display at the 2012 Ball's 
Falls Thanksgiving Festival. 


the 19th Century hamlet and the Twenty 
Valley eco-system. 

Balls Falls Centre for Conservation has 
interactive exhibits that will introduce 
visitors to the diversity of the Niagara 
Escarpment. 

Visitors can hike Cataract Trail along 
the banks of Twenty Mile Creek and see 
Niagara’s other water falls. 

The festival is a major fundraiser for 
the conservation authority which helps 
with a number of projects. 


Art m/cs/ 

Have you been laid off? 
Are you unemployed? 
As£ as about 

SECOND CAREER 

Funding to help you get re-trained 


EMPLOYMENT SERVICES 

, # 92 Charlotte St., Port Colborne 

905-834.3629 

|PortCares —------ ■ 














THURSDAY,SEPTEMBER 12,2013 ■ INPORT NEWS 


■ 9 


Advertisement 


State Farm® Providing Insurance & Financial Services 

Giving you the Peace of Mind you deserve 



Ask Stephen Cooper about Mark Guilbeault, and he'll 
tell you that when he deals with Mark's team at State Farm, 
he always feels well looked after. "Mark is my trusted guide - 
helping map out my decisions by keeping me informed, being 
REAL, and always putting my personal and financial goals at 
the forefront." 

Mark got out 
of school and went 
to work in the fire 
restoration business, 
re-building homes 
that had been 
damaged by fire 
or other disaster. 

He worked his way 
into construction 
estimating, involving 
not just the rebuild 
of homes, but also 
the insurance claims 
process. 

After leaving 
the construction 
business, Mark 

learned howto deliver 
exceptional customer 

service, having spent 12 years in retail management. What 
started as a temporary job selling clothing, turned into 
managing furniture stores all over Ontario, with purchasing, 
merchandising, and staffing all his responsibility. That was 
when Mark's father, also a State Farm agent, approached 
him about joining the company. 

"He sat my wife and me down to dinner and asked 
me where I saw myself in ten, twenty, and thirty years," he 
recalls. "He asked me if I was satisfied with the amount of 
time that I got to spend with my family, and frankly I wanted 
more time with my wife and son." 

Following an intensive training program, Mark opened 
his State Farm agency in Port Colborne in 2001. As well as 
selling a full range of insurance products, Mark is also a 
licensed representative forfinancial and retirement planning. 
Plus, he and his team offer vehicle financing through State 
Farm Finance Corporation. 

Mark's office team consists of Matthew Bodis and 


Jen Van de Kamer. Matthew has worked in the insurance 
industry since graduating with degrees in Psychology and 
Marketing. Jen brings extensive management and customer 
service experience from the medical profession. They are each 
licensed and qualified to give their clients the best possible 
service and counsel. 
The State Farm team 
is also available 24/7 
- whether you want 
to stop by during 
business hours, or 
call or email any time 
after. That works well 
for Stephen Cooper, 
a busy husband and 
father of three. "My 
favorite aspect of 
dealing with Mark's 
office isthat no matter 
where I am: home, 
work or my mobile 
phone, I can always 
reach out to Mark and 
his team, whether it is 
for routine updates or 
on-the-fly coaching to 
achieve my financial and personal goals." 

Mark and his team take great pride in having a solid 
knowledge base to share with their clients. "If we don't know 
the answer, we can get it fast," Mark says with a smile. "Our 
clients like it that we know our products, as well as the rules 
and regulations governing them. And they like that when 
the worst happens, we are right there with them. When 
we say that we are 'like a good neighbour,' that's not just 
a slogan, it's the way we do business." Stephen Cooper says 
it best when he says, "Peace of Mind is an understatement 
when dealing with Mark's office team." 

cMej State Farm 

220 Main St West, Port Colborne, ON L3K 3V4 
phone:905.835.0521 toll-free: 1-866-748-7062 
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PUNT SALE 

hosted by Master Gardeners 
of Niagara, 9 a.m. to noon, 
at Vineland Research and 
Innovation Centre, 4890 


Victoria Ave.Perennials, 
bulbs, etc. Great prices; 
cash only. Also, garden tool 
sharpening for a donation. 
SUNDAY 

SEPTEMBER 15 

RENAISSANCE MIDWIFERY 
annual family potluck 
picnic, 2 p.m. to 5 p.m. at 
Auberge Richelieu in 
Welland. This event is open 


to all of our former clients 
and their families. Visit 
www.reniassancemidwifery. 
ca or find us on Fa 1 1 

for more details. 


116 

BOOK READING 
Author Robert McGill who 
has ties to Fonthill releases 
his second novel at Pelham 


Public Library. A richly tex¬ 
tured novel of idealism and 
romance set in Niagara, 
Once We Had a Country re¬ 
imagines the impact of the 
Vietnam War by way of the 
women and children who 
fled with the draft dodgers. 
McGill will be joined by Julie 
Mannell, a Montreal prose 
and poetry writer, was born 
and raised in Fonthill. Time 
7:30 p.m. Cost 
$10. 


17 

START YOUR OWN BUSI¬ 
NESS 

Paul Norton from Ontario 
Office Works will be at the 
Employment Solutions office 
at3East Main St., Welland, to 
answer any question about 
starting your own business. 
Information on (Ontario Self 
Employment Benefit Program); 
10 a.m. to 11 a.m. Call 905-788- 
3751 to reserve a seat. 



18 

PORT CARES EMPLOYMENT 
At Wainfleet Township Public 
Library 9-11 a.m. If you are 
actively job searching, our 
adviser can offer tips, sug¬ 
gest resources and review 
and make recommendations 
about your resume. For more 
information call Port Cares at 
905-834-3629. 

MORE LISTINGS PAGE 11 


PORTAL VILLAGE 


PORT COLBORNE 


L| |-| LJ—II—3 ' 


Eyewear 
Styles For 
Men & Ladies | 

• Latest Lens 
Technology 

• Lens Specials I 

• Contact Lenses " 

SW*50 


Do you have a 

HEARING PROBLEM? 


WE CAN 
HELP! 

, ' 4 HEARING 
Ij I AIDS 

AT AFFORDABLE 
PRICES From «4§§ 


ra- 



SifllTIfl 

OPTICAL & HEARING 

905-835-6607 


^ 188-A West St Port Colbame 

ho^UeU » 905.835-2155 


Richard Siding 

► Siding ► Soffits Fascia 
Eavestroughs ► Windows 

H/e- H/kh 'Ptedz 



40 Years Experience 

Call 905-835-5543 




< p ^C0LB0 % 

Youth 

BASKETBALL 

Registration 

2013 

SATURDAY SEPTEMBER 14 
SATURDAY SEPTEMBER 21 

Late Registration 
Applies After Sept 21 
(additional $20) 

Location: Vale Centre 

Golden Puck Room (upstairs) 
Time: 9 am to 12 noon 

Fees: Beginner.$125 

House League.$150 

Travel Players.$350 

Novice Travel.$250 

www.porthoops.ca 
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SMART SERVE 


training at Employment Solutions, 3 
East Main St., Welland, 9 a.m. to 12:30 
p.m. Call 905-788-3751 for more infor¬ 
mation or to reserve a seat. 



THETHREE CANTORS 

in concert, 7:30 p.m. at St. James & St. 
Brendan Anglican Church, 55 Charlotte 
St., Port Colborne. Tickets $20 
(includes pie and coffee reception). 
Call 905-834-3184 for tickets. 

RESUME CLINIC 

at Employment Solution, 3 East Main 
St., Welland: 9:30 a.m. to 11:30 a.m. 
Receive advice about your present 
resume or have help in developing a 
new one. Call 905-788-3751 to reserve 
a spot. 

COUNTRY HOEDOWN 
to benefit Welland hospital. Welland 
Hospital Foundation has put the cows 
out to pasture on old dance ideas and 
created this new event for all you 
country lovers while raising money for 
our local hospital. The hoedown will be 
held at Club Richelieu at 7 p.m. Featur¬ 
ing live music by The Elton Lammie 
Country Band along with 50/50 draws, 
cash bar, pig roast by Boss Hog Pork & 
Beef and great prizes to be won. Coun¬ 
try attire is encouraged, but not 
required. Tickets are $10 each and are 
available at the door. All proceeds from 
this event will go towards life-saving 
equipment for Welland hospital. For 
more information contact Lori Pottle 
at 905-378-4647 ext. 32395 or e-mail: 
lpottle@niagarahealth.on.ca. 



PHOTOGRAPHY201 

Beyond the Basics. Award-winning 
photographer and Welland Camera 
Club president Peter Ferguson will take 
you through the settings on your 
camera and talk about post-produc¬ 
tion ways to turn a photograph into a 
work of art. Bring your camera and 
manual, 2 p.m. to 4 p.m. Cost $10. Reg¬ 
ister ahead. 

PELHAM HORTICULTURAL 

Society meets at the Fonthill library, 
7:30 p.m. to 9:30 p.m. Darrell Bley, a 
Niagara Parks Commission School of 
Horticulture instructor, will speak on 
the creation of a natural swimming 
pond. New members and guests 
always welcome. 

SECOND CAREER 


Solutions, 3 East Main St., Welland; 
2:30 p.m. to 3:30 p.m. Second Career 
is an Ontario government program 
that enables laid-off Ontarians to train 
for a new job that is in high demand. In 
this session you will be able to find out 
if you qualify for the Second Career 
program. Call 905-788-3751 to reserve 
a spot. 

KNITTING CIRCLE 

at Wainfleet Township Public Library, 
6:30 p.m. to 8 p.m. This drop-in knit¬ 
ting club will meet to knit together, 
share patterns, help each other and 
learn how to knit. Crocheting is wel¬ 
come. 



FALL FASHION SHOW 


Niagara Women’s Connection, an inter¬ 
denominational Christian women’s 
club, invites you to a relaxing after¬ 
noon of fun, friendship, information 
and inspiration. This month we will be 
presenting a fashion show featuring 
shoes and purses from Walking On A 
Cloud. Time 1 p.m. to 3 p.m. Our spe¬ 
cial speaker will be Joan Thiessen of 
Stoney Creek, on how we can have 
peace over our circumstances and 
constant change. We would like to give 
everyone the opportunity to help out 
Pelham Cares with a donation of a non- 
perishable food item. Coffee, tea and 
treats will be served for $7. Babysitting 
is provided free of charge. The show is 
at Kirk on the Hill Church. 1344 Haist 
St., Pelham. RSVP to Margaret at 905- 
788-9641 or e-mail mrs.q@live.ca. 
CARD MAKING WORKSHOP 
Participants will make six cards using 
a variety of techniques. Most materials 
are provided at Pelham Public Library. 
Time 10 a.m. to noon. Cost $10. Regis¬ 
ter ahead. 



PORT CARES EMPLOYMENT 

Services will be at Wainfleet Township 
Public Library 9 a.m. to 11 a.m. If you 
are actively job searching, out adviser 
can offer tips, suggest resources, and 
review and make recommendations 
about your resume. For more informa¬ 
tion call Port Cares at 905-834-3629. 
WHEEL OF WORKSHOPS 
at Employment Solutions, 3 East Main 
St. Welland, this day and Sept. 26; 9 
a.m. to 4:15 p.m. Call 905-788-3751 for 
more information or to reserve your 
spot in the free two- day workshop to 
get you ready to land that job you been 
looking for. You will receive a certifi¬ 
cate at the end of the second day. 
There are eight workshops: resumes, 
interviews/dressing and grooming, 
cover letters, computer basics, job 
retention, conflict resolution, stress 
management and Where are the Jobs? 



Some neighbourhoods and primary roads will have major impacts.These include: 

Niagara Parkway . 6:00 am -1:30 pm: Portions CLOSED - use alternate route 
Queenston • 6:45 am - 7:30 am: No vehicles permitted to cross Niagara Parkway 
• 7:30 am - 9:00 am: Expect delays for crossing at York Road 

Bevan Heights • 7:00 am -12:15 pm: No vehicles permitted in or out of Melrose 

Stonefield Park • 7:00 am -12:30 pm: No vehicles permitted in or out of Pinestone Road 

Calaguiro Estates • 7:00 am to 12:20 pm: No vehicle access to Mountain Road from January Dr, 
Colangelo Dr. or Mewburn Road 


Thorold Tunnel • 7:00 am -12:15 pm: Both westbound Lanes CLOSED - use alternate route 

Short Hills • 8:00 am -11:30 am: No vehicles permitted on roads - see course map online 

Lookout Street • 8:30 am -11:00 am: No vehicles permitted on road - park elsewhere for egress 

For more information on the course and the road closure information in these 
specific neighbourhoods, visit www.september 14.ca. or call I -888-551 -4070 


information session at Employment 
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SEPTEMBER 
LEATHER EVENT 


Mon-Tues9-6, 
Wed & Sat 9-5, 
Thurs-Fri 9-9, 
Sun Noon-4 


728 Canboro Rd., 
Fenwick, Ontario 


FURNITURE 


LAMPMAN’S FURNITURE 


pen 




iuMirarm 

nag 

























Roselawn Centre 



Roy Orbison *Shades Of Yesterday* 
Saturday September 21,8 p.m. 
Tickets $28.00 


Johnny Cash &The Queens of Country 
Sunday November 3,3 p.m. 
Tickets $28.00 

Elvis *The moments* Pete Paquette 
Saturday November 16,8 p.m. 
Tickets $30.00 

Poor Angus 

Friday November 29,8 p.m. 
Tickets $27.00 


Call The Roselawn Box Office 905-834-7572 



Port Colborne's 

'ddt # {\) inter {Leisure G/uide 



Your new Fall and Winter Leisure Guide was 
delivered with your newspaper August 29th! 

Check out the many new Recreation program 
offerings and ways for you to PORTicipate ... 
Try one of our many new dance, art or fitness 
programs, give our new Pickle Ball game a try 
or challenge yourself in the 5km challenge or 
Strollercize! 

If you there is a type of program you would 
like to see offered in the future, let us know by 
filling out the program proposal form found on 
page 35 of the Leisure Guide. 

If you didn't receive your Leisure Guide, go 
online to view it at www.portcolborne.ca, 
contact Community Services for a hard copy at 
905-834-1668 or pick one up at Roselawn, City 
Hall or the Vale Health & Wellness Centre. 


to The City of Port Colborne's OnlinePORT 


The City of Port Colborne recently launched a new system for users to find activities and register online! 
Visit https://activenet1 ca.active.com/cityofportcolborne/ to search for lessons or classes such as Ballroom 
Dancing, Cheerleading, Pickle Ball, Glee Club,Tai Chi, Water Colours, Yogilates, Zumba and more! 

You can also search for facility availability and reserve Parks, Pavilions, the Bandshell, Ball Fields, Ice Rinks 
and Soccer Fields. 

Go online and check it out! PORTicipation has never been easier! 





dnd 'Review... 

Reflecting back on Sugarloaf Marina's 2013 
summer season highlights, we were very 
pleased with the sold out Budweiser Can Am 
Walleye tournament held and organized by 
Erie Tracker Outfitters from June 21 - 23. Art 
Waines and his team "WainSea" won the title as 
champions with the catch of six fish weighing in 
at a total of 47.24 lbs. It was a fun-filled week¬ 
end for all. The entire event was a true testa¬ 
ment to Port Colborne's title as WFN's Ultimate 
Fishing Town. 

BoarderPass had another successful season 
here at Sugarloaf Marina. They held their annual 
events such as the Triple Crown Event on June 
15, the "Roots Wake Series Boarder Pass Open" 
on July 13, and the Fearless Females event on 
July 19. Each event had great turnouts as many 
participants came to test their abilities on the 
wakeboarding course. 

Sugarloaf Marina was also very enthused with the 
number of boats that entered the marina for the 
2013 Interclub Cruise on June 24. A total of 54 
boats came into the marina that day. It was a fun 
and exciting day for both the boaters and the staff. 


Sugarloaf Marina 

We were also thrilled to be declared the World 
Fishing Network's Ultimate Fishing Town. On 
June 28, The World Fishing Network (WFN) came 
to the marina for the Ultimate Fishing Town Cel¬ 
ebration. Mayor Vance Badawey gave a warm 
welcome at the event to Mariko Izumi (WFN 
representative), who presented the cheque for 
$25,000 to our city. During Mariko's stay in Port 
Colborne she went fishing out of Sugarloaf Ma¬ 
rina and caught her personal best Walleye. It 
was a great day both for the marina and for our 
city! Visit www.portcolborne.ca and click on 
the YouTube link to view WFN's video promot¬ 
ing Port Colborne as the 2013 Ultimate Fishing 
Town. 

The Flavours of Niagara Festival which took 
place from June 29 to July 1 was a great week¬ 
end for the marina as transients came in to ex¬ 
perience all that this event has to offer. 
Sugarloaf Marina had one of its busiest week¬ 
ends from August 2-5 as boaters from all around 
came to enjoy the Canal Days Marine Heritage 
Festival. We were thrilled to top last year's num¬ 
bers as 146 boats visited the marina during 


Canal Days last year and 153 boats visited the 
marina during Canal Days this year. Canal Days 
weekend at the marina is always very special, 
as friendships and bonds are created between 
fellow boaters and many memories are made. 
Sugarloaf Marina was prepared for this wonder¬ 
fully busy weekend with fully stocked ice-cool¬ 
ers and a staff that was ready to work. The staff 
enjoyed the happy faces that filled the marina 
and the boaters experienced a very enjoyable 
long weekend. 

All in all, we have had another successful sea¬ 
son here at Sugarloaf Marina. We ended off this 
season with a definite bang. Our year end party 
was held on August 31 underneath our pavilion. 
Meal tickets were $20.00 which included an 8 oz. 
steak, baked potato, corn on the cob, and salad. 
There was live entertainment by Flashback ft. 
Brian Neale and a cash bar. It was anticipated 
to be a fun-filled evening and it definitely lived 
up to its expectations. Sugarloaf Marina is look¬ 
ing forward to next year's summer season. We 
would like to extend our gratitude to all of our 
customers for making this season so enjoyable. 



20(3 & mineerim 0 Operations 


'prejeeh Update 


• Road repairs program is underway. 

• Sidewalk replacement program is 
underway and will proceed into early 
fall. 

• Watermain replacements on Elm 
Street, Snider Street and Clarence 
Street are now complete. In the 
spring of 2014 all three roads will be 
resurfaced after the one year war¬ 
rantee maintenance periods have 

• A new playground structure has 
been finalized at H. H. Knoll Park. 

• Initial designs and studies are being 
finalized for the construction of the 
City's new Operations Centre with 
construction planned in 2014/2015. 


• The City's annual roadside ditching 
program will be starting soon with 
completion planned by fall. 

• Maintenance works have been 
completed or are underway for the 
Marsh, Fred Pietz and West Bearss 
West Municipal drains. Maintenance 
works are planned over the next 
twelve months on the Neff, Indian 
Creek and Ramey drains. 

• New Engineers reports are being 
worked on presently and being fi¬ 
nalized for the Young-Hopf Wagner, 
Zavitz, Michener/Wignell and Bea- 
verdam drains. Once those reports 
are finalized and the public process 
complete, the necessary works can 
be undertaken. 


Cit^e 'Drinking plater 

Receives Accreditation 


In order to be licensed to own and op¬ 
erate a drinking water system under 
the Safe Drinking Water Act, 2002, the 
City of Port Colborne is required to 
have a Quality Management System 
implemented that conforms to the 
Ontario Drinking Water Quality Man¬ 
agement Standard (Standard). 

The City's Drinking Water Quality 
Management System (QMS) has been 
in place for four years, and a signifi¬ 
cant amount of effort has been put 
towards meeting the requirements of 
the Standard and ensuring that the 
QMS accurately documents the City's 
activities in not only meeting but ex¬ 
ceeding the regulatory requirements 


for drinking water. In March 2013, an 
auditor from QMI-SAI Global visited 
the City to perform an on-site audit 
of the City's QMS against the Ontario 
Drinking Water Quality Management 
Standard. The auditor reported that 
the QMS was effectively implemented 
and recommended the City for ac¬ 
creditation. 

The City received their Certificate of 
Accreditation in July 2013. This Ac¬ 
creditation not only satisfies the reg¬ 
ulatory requirements set out by the 
Province, but also demonstrates the 
City's commitment to providing a safe, 
reliable supply of drinking water to 
our residents, businesses and visitors. 
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Port Colborne 


CITY OF PORT COLBORNE HYDRANT FLUSHING Fall 2013 

Residents are hereby notified that the Public Works Division personnel of the Operational 
Services Department will be flushing hydrants beginning Sunday, September 29 to Friday, 
November 1,2013. 

This work will be carried out between the hours of 10 p.m. to 6 a.m. in an effort to minimize 
disruption of water service and inconvenience to our residents. Hydrant flushing is performed 
annually for the general improvement of the water system. 

During this period residents may notice a slight discoloration in the water. Residents may 
wish to run their tap until the water is clear. If there are any inquiries, please contact the 
Public Works Division at 905-835-5079. 

The cooperation of all citizens will be greatly appreciated. 

Ron Hanson, C.E.T. 

Director of Engineering & Operations 

What you should know about £{H&fers 


Location: 

Unlike a hydro or gas meter, water meters are 
generally located inside homes and businesses, 
in the basement or crawl space. Many homes 
have a black pad on an outside wall, which is 
how the City obtains the read from older-style 
meters. 

Ownership: 

The water meter in your home is the property 
of the City of Port Colborne, and as such, the 
City's certified Water Meter Installers are enti¬ 
tled to inspect your water meter whenever nec¬ 
essary to ensure that it is operating correctly or 
to investigate abnormal fluctuations in water 
consumption. If an inspection is necessary, 
a notice or letter will be left at your property, 
requesting that you contact us to schedule an 
appointment. Please do not ignore any no¬ 
tices, as this could result in your account being 
put on flat rate billing of $563.46 per quarter, or 
$2,253.84 annually. 

Property Owner's Responsibility: 

Property owners are responsible for the safe¬ 
keeping and care of the water meter in their 
property, and are responsible for ensuring that 
it is accessible. This includes taking steps to en¬ 
sure that the water meter does not freeze dur¬ 
ing the winter. Property owners are responsi¬ 
ble for the cost of repairing or replacing water 
meters that are damaged due to improper care 
or tampering. If you require information to 
protect your water meter from freezing, please 


contact the City's Public Works Department at 
905-835-5079. 

Tampering: 

Removing, bypassing or otherwise tampering 
with your water meter in an attempt to reduce 
your water bill is illegal and dangerous. When 
someone uses water without paying for it, oth¬ 
ers pay more. Every meter in the City has been 
sealed with wire and a blue seal - the purpose 
of which is to prevent meter tampering. If the 
seal is damaged, broken or missing from your 
water meter, call the City's Public Works Depart¬ 
ment at 905-835-5079 immediately to request 


Killaly Street West (Regional Road 5) 
Reconstruction & Watermain 
Replacement 

The Region has initiated the detailed design 
of an urban cross section for Killaly Street 
West from Steele Street to King Street. The 
City has partnered with the Region and 
will be replacing the existing cast iron wa¬ 
termain with PVC along this section. The 
project is scheduled to be tendered and 
awarded in the fall of 2013 with the water- 
main replacement work to be completed 
over the winter season followed directly 
by the road works in the spring. Currently, 
utilities have been on site completing their 
respective relocations in anticipation of the 
Region's and City's works. 


that the meter be inspected and re-sealed. Fail¬ 
ure to report a broken seal could result in prop¬ 
erty owners being fined for water meter tam¬ 
pering under the Water Bylaw (3151/22/95). 
Call 905-835-5079 if you know of anyone tam¬ 
pering with a meter. 

For more information: 

For inquires about your water/wastewater bill, 
please contact the Water Billing Department at 
905-835-2900. For inquiries about your water 
meter, please contact the Public Works Depart¬ 
ment at 905-835-5079. 
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1,000 seats available for naming with 
a donation of $200.00 


Income tax receipts will be issued 

Please print lettering for inscription on wall in the spaces below 
(40 characters maximum). 





^Income tax receipts will be issued 

Please print lettering for inscription on wall in the spaces below 
(40 characters maximum). 






The City of Port Cotborne has the right to approve all messages. 





This new sport and recreaction complex will be the pride of our community! 


Please sponsor a Brick on the 

Dedication Walkway. 


Help build a bright future! 


$ 100.00 

$ 150.00 

$250.00 

$500.00 

SinCLE BRICK 

DOUBLE BRICK 

12' X 12' 

l£l 

PLACE VOUR 

1 TO 5 LinES 

UP TO-15 Letters 

company or 
BusinESS nniDE 

mESSAGE HERE 

PER LinE 

UP TO 5 LinES 

youR BusinESS 
LOCO flnb nflniE 


Add Your message to the walkway to show your support! 

* Honour a special person. Commemorate an Anniversary. 


Cash / Debit / Cheque Payments at City Hall. 

Please make cheques payable to the City of Port Colborne. Mail Payments by Cheque ONLY to City Hall 
66 Charlotte Street, Port Colborne ON, L3K 3C8 
905-835-2900 


* Pay tribute to the Memory of someone. 

* Show the support of your Service Club, your Church, 
your School, your Team. 

* Add Your Family Name to the walkway. 


























































Port Colborne Link 

Timing changes to the bus connecting Welland and Port Colborne. 
The changes will improve connections to and from Welland Transit, 
St. Catharines and Niagara Falls. 

New schedule: 


Friday morning from 6 a.m. to 1 p.m. 
at the Market Square across from City Hall. 
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Port Colborne 

Public Library 


Port Colborne' 


310 King Street, Port Colborne, ON L3K4H1 | www.portcolbornelibrary.orf 
Phone: 905-834-6512 | Fax: 905-835-5775 | Email: library@portcolborne.ca 

Hours of Service: Monday, Tuesday, Thursday: 10 a.m - 8 p.m. Wednesday, Friday: 9 a.m. - 5 p.m. 
Saturdays June 1 to September 30: 9 a.m.-1 p.m. 

Saturdays October 1 to May 31:9 a.m. - 5 p.m. 

The library will be closed Monday, October 14fbr'Thanksgiving Day. 


THANK YOU TD SUMMER 
READING CLUB SPONSORS 
AND PARTICIPANTS! 

222 children joined the 2013 TD Summer 
Reading Club. In total they read 2,773 
books! Participants received prizes after 
reaching milestone levels of 5,10 and 20 
books read. Thanks to our sponsors TD 
Bank, McDonalds, Avondale, Harvey's, 
7-Eleven and Tim Hortons. Thanks also to 
our student volunteers and community 
partners who donated their time and 
talents including story-teller Derek Miller, 
the St. John Ambulance therapy dog pro¬ 
gram, Niagara Waste Management's re¬ 
cycling program, and Lisa Green. 

OCTOBER IS CANADIAN 
LIBRARIES MONTH 

This year's theme is "Libraries Connect." 
Libraries are about books, computers, 
Internet and Wi-Fi access, digital informa¬ 
tion, electronic resources, downloadable 
e-books, music, & much more! They 
are also about bringing a community 
together and connecting with the world. 
Drop by the library on Wednesday, 
October 23 for Patron Appreciation Day 
where coffee, cookies, and smiles are on 
the house! Your library: a place to meet, 
connect and explore. 

CANADIAN LIBRARIES MONTH 
ACTIVITIES INCLUDE: 

Connect Hearing! 

Tuesday, October 1,1-3 p.m. 

Free 15-minute screening to assess your 
hearing. Provided by Connect Hearing. 
Call the Library at 905-834-6512 to re¬ 
serve your session. 

Coping Skills Workshops 

Intended for family members who have 
a relative dealing with a mental health 
problem. 

Thursdays, October 10 to 31,6 - 8 p.m. 
Workshops are free. Registration re¬ 
quired. Call 905-894-6808. 

Al-Anon Family Groups 

Support for people who have been af¬ 
fected by a family member's drinking. 
Saturday, October 5,9:30-11:30 a.m. 


An Al-Anon representative will be avail¬ 
able in the Atrium to answer questions 
and provide information 

Forgiveness Workshop with 
Tracy Zimmerman 

Monday, October 21,2013,6:30 - 7:30 p.m. 
A workshop on how and why to forgive. 
Find out how forgiveness is an important 
component in helping to prevent and 
cope with bullying and how parents can 
teach their children how to heal through 
forgiveness. 

Cost is $5.00 per participant. Pre-register 
at the Library. 

E-book & Audiobook Library Down¬ 
loads Seminars 

Monday, October 7,6:30 - 7:30 p.m. 

Join us for a free demonstration of how 
to select, check out, and download 
e-books & audiobooks from the Library 
site to your home computer and transfer 
them to a portable device. Call us at 
905-834-6512 to sign up. 

P.A. Day Crafts with Stacey 

Paint a whimsical owl plaque. 

Friday, October 11,2:30 - 4 p.m. 

For ages 5 tol 2. Cost is $4.00. Pre-regis¬ 
ter at the Library. 

Tot Time with Stacey 

Stories, crafts and activities specially 
chosen for small children. 

Thursdays, October 3,17,31,10:30 -1130 a.m. 
For ages 2 - 4 with a parent/caregiver. 
Cost is $1.00 per class. Pre-register at the 

Painting with Margaret 

Paint a wooden pumpkin for Halloween! 
Saturday, October 12,3 - 4 p.m. 

For ages 6 to 12. Cost is $4.00. Pre-regis¬ 
ter at the Library 

One-on-One Computer 

Saturday mornings at the Library 
Lessons geared toward your interest. 
Topics available include: email. Face- 
book, Twitter, blogging, creating simple 
websites, and more! Cost is $10.00 per 
person per one-hour lesson. Pre-regis¬ 


tration required. Book your appointment 

Thrifty Living Social Club 
& Coupon Swap 

Next meeting is Monday, October 28 at 
6:00 p.m. 

Coupon swaps, thrifty living tips, guest 
speakers on healthy living and general 
interest topics. 

Free for adults of all ages. Refreshments 
provided. For more information, contact 
Lisa at 905-834-9354 or stop by online at 
http://helpinggreenelfs.webs.com/ 

Fall Knitting Classes 

Tuesday evenings 7- 9 p.m„ SepL 24 to Nov. 19 
Thursday afternoons 1-3 p.m., Sept. 26 
to Nov. 28 

With instructor Vicki Fretz. For more 
information or to join the Knitters Club, 
call Vicki at 905-835-5373. 

Film Buffs 

Wednesday, October 30,2 - 4 p.m. 

The inaugural meeting of the Film Buffs 
discussion group. Members watch a film 
at home and then join the group for 
discussion and review. The film will be 
announced October 1 and will be avail¬ 
able in DVD format to borrow from the 

Films for Seniors 

Presented the first Wednesday of the 
month, September to June, at 1:30 p.m. 
Free admission! Free refreshments! 

Wii Bowling for Seniors 

Presented the third Wednesday of the 
month, September to June, 1:30 - 3:30 p.m. 
Join us for an afternoon of fun, low- 
impact exercise, and a bit of friendly 
competition. Free admission. 

Freegal Music —free and legal music 
downloads for Port Colborne Library us¬ 
ers—available 24/7 

Port Colborne Library patrons can down¬ 
load free music—3 songs per week per 
registered cardholder—through Freegal 
Music. All you need is a valid Port Col¬ 
borne Library card and PIN. Stop by the 
library or give us a call us at 
905-834-6512 for more information. 


Port Colborne 

-ftkt&ricaf 
and fHanne 
fHuseum 


Open 12-5 Daily FREE ADMISSION! 
280 King St.-905-834-7604 

New Exhibits Opening Fri. Sept. 20 



Open For Business: Still Port Colborne's 
distinct shopping areas, the exhibit cele¬ 
brates the early merchant districts of the 
city, which supplied the Village of Hum- 
berstone and the Village of Port Colborne 
with all their earthly needs. 



Whatchamacallits &Thingamajigs: 

Unfamiliar and mysterious objects thal 
will befuddle and bemuse you. This inter¬ 
active exhibit allows you to be a history 
detective and guess the identity of curi¬ 
osities, gadgets, and gizmos in this one ol 
a kind exhibit. 



Tickets for Oakwood Cemetery Tours 

are available for sale at the Museum and 
Archives for tours Thursday, Septembei 
26 and Saturday, September 28. Please 
call for more information 905-834-7604. 

The staff and 
Board of Man¬ 
agement would 
like to recog¬ 
nize the Mu¬ 
seum Auxiliary 
and the volun¬ 
teers who have 
worked over the 
years to make 
Arabella's Tea 
Room a success 
as they celebrate their 35th Anniversary 
If you haven't been yet, Arabella's will still 
be open 2-4 p.m. daily for the rest of the 
month and then again in December foi 
Christmas pudding and sauce week. 
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BBQ Safety 

Every year in Ontario, people are 
injured needlessly while lighting 
their barbecues. The correct way 
to light your propane barbecue 
is to open the lid and strike your 
match or barbecue lighter before 
turning on the gas. When you are 
finished barbecuing, turn off the 
propane cylinder valve and then 
the barbecue burners. Always use 
and store your barbecue and pro¬ 
pane cylinder outdoors. For infor¬ 
mation about cleaning and main¬ 
taining your barbecue, read the 
manufacturer's instructions, or call 
Port Colborne Fire & Emergency 
Services-905-834-4512. 

For more information on barbe¬ 
cue safety please visit the www. 
tssa.org (Technical Standards and 
Safety Authority). 


Port Colborne Fire & 
Emergency Services 
currently sells 
battery back-up carbon 
monoxide alarms for 
$25.00 each. 

A small price to pay 
to save your 
family's life. 
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Student Accommodation 

A parent’s guide to finding fire-safe accommodation 


Parents have many issues to consider when seeking suitable accommodation for a daughter 
orson attending college or university. The following Information will help to determine if 
potential accommodation makethe grade when it comes to fire safety 


Smoke Alarms 

It is the law in Ontario to have work¬ 
ing smoke alarms on every storey and 
outside all sleeping areas. The law ap¬ 
plies to single family, semi-detached, 
townhomes and apartments (including 
basement apartments), whether owner- 
occupied or rented. Rooming houses 
have specific regulations about smoke 
alarms or fire alarm systems. In addition 
to smoke alarms within each unit or suite, 
apartment buildings and student resi¬ 
dences operated by the school may also 
have a building fire alarm system. Make 
sure the landlord, administrator or super¬ 
intendent identifies and explains the fire 
alarm and detection features in the build¬ 
ing and unit. 

Carbon Monoxide Alarms 

The Ontario Building Code requires car¬ 
bon monoxide alarms in new buildings 
that contain a fuel-fired appliance. How¬ 
ever, many existing buildings were con¬ 
structed prior to this requirement and 
may not be equipped with carbon mon¬ 
oxide alarms. If the building has a fuel- 
fired (natural gas, oil, propane or wood) 
appliance, a carbon monoxide alarm 
should be installed. 

Fire Separations 

Students often find accommodation in 


older homes that have been converted 
to apartments or rooming houses. At the 
time of the conversion, a building permit 
should have been obtained to ensure 
that fire safety features such as proper 
exits and fire separations between units 
are provided. Ask the owner if the prop¬ 
erty complies with the Building Code and 
Fire Code and to explain the fire safety 
features. 

Exits 

It is important to consider how people 
will escape from a room or apartment in 
an emergency. Every room or apartment 
requires adequate exits that will permit 
unobstructed escape from the building. 
Make sure to ask the landlord or superin¬ 
tendent to identify all of the designated 
exits. All windows and doors should open 
fully and easily. Stairways and hallways 
must not be used for storage as this can 
pose serious fire safety hazards. Furniture 
and other obstacles can physically block 
exits and may fill hallways or stairways 
with smoke if they catch fire. This practice 
must be strictly avoided. 

For more information: 

Contact the administration offices of the 
college or university. They will frequently 
maintain a registry of available accom¬ 
modation for students. 



"Working Smoke Alarms Save Lives" A smoke alarm should be installed on each 
level of your home (this includes your basement and attic). Do you sleep with your 
bedroom door shut? A smoke alarm is also needed in your bedroom to provide 
you with early warning that a fire has started in your bedroom. Need assistance 
installing your smoke alarm - contact Administration at Port Colborne Fire & Emer¬ 
gency Services 905-834-4512 (Monday to Friday 8:30 a.m. to 4:30 p.m.) 
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is awarded Regional Family Physician of the Year 


Nominated by his peers and se¬ 
lected by the Board of Directors of 
the Ontario College of Family Physi¬ 
cians, Dr. Remington is recognized 
for his many contributions to pa¬ 
tient care, our community and for 
exemplifying the principles of fam¬ 
ily medicine. The award will be for¬ 
mally presented to Dr. Remington 
at the Annual Scientific Assembly of 
the Ontario College of Family Physi¬ 
cians in November of this year. 

Mayor Vance Badawey expresses 
congratulations to Dr. Reming¬ 
ton on behalf of members of City 
Council and the citizens of the City 
of Port Colborne stating, "Port Col- 
borne is incredibly fortunate to 
have Dr. Remington working within 
our community. Dr. Remington has 
worked tirelessly with our Physi¬ 
cian Recruitment, Retainment and 
Education committee, as well as 
with the South Niagara Healthcare 


Cetporation to ensure that the resi¬ 
dents of south Niagara receive fair 
and equitable access to healthcare. 
He is amongst a team of medical 
leaders to the many medical stu¬ 
dents that come to our community 
every year and is looked upon as an 
expert in clinical decision making. 
This speaks volumes as to the di¬ 
rection and leadership our medical 
community takes to put the needs 
of the patients first." 

Dr. Remington is a Clinical 
Manager and Leader in his Fam¬ 
ily Health Organization, Mapleview 
Medical Centre, and is an advocate 
of Allied Health professional and 
team based practice, and as such, 
illustrates many aspects of innova¬ 
tive ways of providing communi¬ 
ty-based primary health care. Dr. 
Remington is also an educator with 
the DeGroote School of Medicine, 
Niagara College and a leader at the 


Rural Ontario Medicine Program. 
Dr. Remington has now taught over 
100 learners including high school 
student observers, undergraduates, 
clerks, Physician Assistant students, 
Nurse Practitioner students, and 
Family Medicine residents from al¬ 
most every Ontario medical school. 

Upon being notified that he is a 
recipient of this prestigious award. 
Dr. Remington stated, "I am both 
honoured and humbled to have 
been chosen for this award. But I 
could not have achieved this dis¬ 
tinction without the hard work 
and dedication of those around 
me: my associates and staff at Ma¬ 
pleview, my colleagues here in Port 
Colborne and at all the hospitals in 
which I work, the many Councils/ 
Mayors/city staff with whom I have 
worked over the years, the wonder¬ 
ful students and learners who have 
come to my practice, and of course, 



the patients for whom it has been 
a privilege to provide care over 
the last 20 years. To all of you, I say 
thank you!" 

Congratulations to Dr. Remington 
and thank you for your dedication 
to health care in our community. 



Li 


Fall 2013 

ARTHRITIS PROGRAMS 
AND WORKSHOPS 


Join any of our upcoming sessions in Port Colborne 
on living well with arthritis. 




lilpi 
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your saveoneverything store 



GIANT 

TIGER 

proudly^-anac/ian 



LOW PRICES. EVERY DAY. 




CONTAINS 7 DVDS 


SAVE $2 

kPER TOWEL 

57 

49 


CASCADES PAPER TOWELS 

Six pack, *615957 


OIL OF OLAY 
SOAP 

#569260 


KITCHEN 

STORAGE! 


POPCORN MAKERS 

*655745/655747 


DESSERT CONTAINER 

*645587 


CAKE 

STORAGE 

CONTAINER 

*643586 


Prices in effect September 12 th - 15 th , 2013, while quantities last 


200 Fitch Street, Welland UZSiES 


Check us out online at www.gianttiger.com and follow us on: 

GIANT TIGER, TIGRE GEANT, TIGER HEAD DESIGNS AND TRADEMARKS IN THIS AD ARE REGISTERED AND UNREGISTERED CANADIAN TRADEMARKS OF GIANT TIGER STORES LIMITED AND ARE LICENSED TO ITS FRANCHISEES. 
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Jumpstart 


#83-0202-2 ^ 
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If SHADES OF YESTERDAY ^ 



SATURDAY SEPTEMBER 21 ST @ 8:00 P.M. 

ROSELAWN THEATRE 

296 Fielden Avenue, Port ColbornevdM^b 

905-834-0833 Sf 


■ FUNDRAISER 

Rock and roll 
benefit concert 


PORT COLBORNE - Travel back 
in time to support a worthy cause. 

The Music Depot is hosting a 
‘50s Rock N’ Roll Party on Sunday, 
Sept. 15 to benefit young lakeside 
city resident Jason Thompson. 

The five-year-old was diagnosed 
with T-cell acute lymphoblastic 
leukemia in November. 

The benefit concert runs from 
3 p.m. to 7 p.m. at Sugarloaf 
Harbour Marina pavilion and 
includes a barbecue, cash bar, 
prizes and performances by seven 
bands, including six student 
groups and 50's in Colour, a live 
documentary of 1950s music. 

Tickets are $5 each and are 
available in advance at The 
Music Depot, 80 Fraser St. in Port 
Colborne. 

For more information, call 905- 
834-7726. 



Port Colborne Household 
Hazardous Waste Day 


Saturday, Sept. 21 
8 a.m. - 3 p.m. 

Vale Health & Wellness Centre 
550 Elizabeth St., Port Colborne 

This event is open to all Niagara region 
residents. No commercial, institutional 
or industrial waste is accepted. 

Gasoline will not be decanted at the 
depot.The container and the contents 
will be taken for safe disposal. 

Please refer to 

www.niagararegion.ca/waste 

for a full list of acceptable materials and 

packaging and handling requirements. 

All material that is brought 

to the event is recycled, reused 

or disposed of in a safe and 

proper manner. 

Waste info line: 905-356-4141 
Toll-free: 1-800-594-5542 



Examples of Acceptable 
Household Hazardous 
Waste (HHW) 
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PRETRIAL HEARING SET 

PORT C0LB0RNE - The man accused of 
killing a 31-year-old Port Colborne woman 
last month has set a date for a pretrial 

Harry Gleason Leavere, 44, of Port 
Colborne, made a brief appearance by 
video in St. Catharines court recently. He 
is charged with second-degree murder and 
offering indignity to a body in the death of 
Courtney Tourand. 

Leavere told the justice of the peace he 


had hired lawyer Andrew Burton. Burton 
told the court he'd arranged for a judicial 
pretrial in judge's chambers on Oct. 8 and 
would then speak to the matter in open 
court later that day. 

The body of Tourand was found in 
Leavere’s apartment at 262 West St. shortly 
after 3 a.m. on Aug. 27. 

Niagara Regional Police said at the time 
she had been dead for three days to a week. 

They arrested Leavere about 12 hours 
later in Hamilton. 



www.boggios.com 



ofrills 

lower food prices 




If you find a 
cheaper price, 
simply show 
us and 

we will match. 

See Store For Details 


September 13 th -19 th , 2013 



Brent & Jenny's 1 53 West Side Rd. 
NoFrills I Port Colborne 
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■ HARVEST 

Bumper crop comes in late 


SARAH FERGUSON 

InPort News Staff 

With weather conditions cooler and 
wetter than the previous year, local 
farmers say Niagara’s crops are good, 
but will be harvested a little later than 

“In the Niagara region, it’s been cooler 
and wetter. There has been a lot of larger 
storm systems that have dropped a lot of 
precipitation at once, which has caused 
a bit of a delay this year,” vincultunst Jim 
Willwerth said. 

Willwerth said the cooler weather has 
caused this year’s harvest to be delayed 
a few weeks because the grapes needed 
to mature longer on the vine. Despite 
the delay, this year’s crop is healthy, and 
a good size, Willwerth said. 

Willwerth is tracking the maturity of 
grapes across the Niagara Peninsula 
through Brock University’s Cool Climate 
Oenology and Viticulture Institute pre¬ 
harvest monitoring program. 

Now in it’s fourth year, the pre¬ 
harvest program, which is run by 
Willwerth, collects data like sugar 
levels, acidity and tracks ripeness indi¬ 
cators for the popular grape variet¬ 
ies in Niagara including Chardonnay, 


Riesling, Cabernet Sauvignon and 
Cabernet Franc. 

“Grapes mature at different rates, so 
what the program does is provide infor¬ 
mation to this industry so they have 
an idea how things are progressing to 
make good decisions for wine-making 
practices.” 

For Jon Veenstra of Veenstra Farms in 
Sherkston said this year’s winter wheat 
crop was “fantastic” despite a difficult 

“Last year, we had no rain from May 
to late August, and this year, we’ve had 
plenty of rain — almost too much.” 

This year's winter wheat crop, which 
was planted last fail and was harvested 
in July, was a record for Veenstra Farms, 
he said. 

“We have about 500 acres of wheat. 
Usually you can expect 50 bushels 
per acre, but this year we averaged 85 
bushels. That was due to a good fall and 
spring with plenty of rain.” 

Veenstra said the farm has been 
blessed this year. 

"We had a bit of a rough start with a 
mildly-cold spring. Some farmers had to 
replant, but we didn’t. It was a hard start 
and it looked bad but (the crop) came 


Be seen in Dickies... 

High Visibility Full Zip Hoody 

Item #091013 

Features: 

• Class 2 Level 2 CSA Z96-09 and 
WCB PPE 2-1997 Type 1 

• Generous fit with roomy front slash pockets 

• Two piece hood with drawstring closure 

• Rib knit cuffs and hem 

• 7 Vi oz250 gsm Fleece, 100% polyester 

Reg $49.99 Now $39.99 
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■ FOOD FESTIVAL: Music and food mix in Welland 

Tickling the tastebuds 


MARYANNE FIRTH 

InPort News Staff 

WELLAND - It was ooey. 

It was gooey. 

It was just what Karolann 
Hachey was hoping for. 

The 16-year-old Niagara 
Falls resident was all smiles 
as she dove into a pulled pork 
poutine served up by Cool 
Licks Ice Cream Parlour at 
the 20th annual Niagara Food 


Festival, Sunday. 

It was the teen's first trip to 
the Welland event, travelling 
with grandmother Sally Kowal. 

Kowal visited the festival 
Friday and loved it so much 
she opted for a second day 
filled with culinary delights. 

“I like the different foods, 
the beer, the music,” Kowal 
said, adding she’s likely to 
return again. 

Festivalgoers packed down¬ 


town Welland throughout the 
weekend, many even braving 
rainy weather on Saturday to 
visit the more than 50 ven- 

“It has been a legacy festi¬ 
val,” event chair Brad Morgan 
said Sunday as the sun once 
again beamed down on the 
festivities. 

“Everything has gone 
extremely well... Everything 
rolled out with no issues 


whatsoever.” 

Friday’s Niagara College 
night, which invited students 
and alumni of the school to 
come together on the festi¬ 
val grounds, was a record- 
breaking night for the the 
Peninsula's Tastiest Party. 

“(It was the) busiest night ever 
for the entire 20-year history of 
the festival,” Morgan said. 

see FOOD | page 26 



MARYANNE FIRTH Staff Photo 

Karolann Hachey, of Niagara Falls, dives into a pulled pork 
poutine during the Niagara Food Festival on Sunday. 



AUTOMOTIVE TIPS 


FROM CANADA'S 
SERVICE LEADER 


THIS WEEKS TIP 


TIRE PRESSURE 


r^OII QB OIL CHANGE 

special 


FALL OIL CHANGE SERVICE INCLUDES: 

/ Fluid Top Up 


✓ Up to 5 litres of 
Motomaster 5W30 oil 


✓ Check Lights, Belts, 
Tire Pressure and more 


✓ New Motomaster Oil Filter 

Sorry, no rain checks. Offer expires September 30th, 2013. 




The most frequent cause of tire failure is under-inflation. Even extreme 
under-inflation can be difficult to detect by mere visual inspection. 
Don’t depend on it, use a personal tire pressure gauge. Under-inflated 
or overloaded tires generate high levels of destructive, internal heat, 
which could cause your tires to blowout. Extreme under-inflation can 
even unseat the tire from the rim while your vehicle is in motion. 


GLENDALE AVE 
ST. CATHARINES 
905 227-7481 


WELLAND AVE. 
ST. CATHARINES 
905-688-0488 


MCLEOD RD. 
NIAGARA FALLS 
905 358-0161 


LOUTH ST. 

ST. CATHARINES 
905 682-9275 


MONTROSE RD. 
NIAGARA FALLS 
905 354-3848 


GARRISON RD. 

FORT ERIE 
905 871-1504 


WEST SIDE DR. 
PORT C0LB0RNE 
905-835-1155 


PRIMEWAY DRIVE 
WELLAND 
905-732-7501 
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■ FOOD 


ENJOY A $25 MEAL 
ON US!* 

- m - 



Subscribe to 26 weeks of Daily Home 
Delivery of The Tribune for $99.75 and 
receive a BON APPETIT GIFT CARD. 
That’s like only 48c a day. 




CALL 1 - 855 - 533-5594 


QUOTE: APPETIT 


ons Limited and are used under license. 


Crowds estimated at 60,000 


FROM PAGE 25 


Rain on Saturday “essentially cleaned 
things up,” he said with a laugh, adding 
weather began to co-operate in the eve¬ 
ning as patrons readied for bands Street 
Pharmacy, Wide Mouth Mason and Big 
Sugar to take the stage. 

He estimated that about 60,000 
people walked through the festival gates 
throughout the weekend. 

Morgan credited the hard work¬ 
ing board and volunteers for coming 


together to make the event possible. 

“One of our vendors pulled us aside 
and said he goes to a plethora of events 
throughout the year and this is the most 
organized, most highly attended and 
most profitable festival for him too,” he 

“And that’s very important to us. To 
bring all this commerce and all these 
people to the beautiful downtown 
Welland is just an awesome thing for us.” 

It was the food festival that drew Anna 
Burkard and mother Michele to the Rose 
City on Saturday. 



110 Main NEW BUSINESS OPENING 

LINDA SL0AT AMD CAR0L VANALSTINE HAVE 
OPENED 110 MAIN IN PORT COLBORNE. 



The store, selling gorgeous florals designed by Carol, Home Decorating items, 
gifts, loose leaf tea and vintage furniture will be open Tuesday-Saturday’s 12-5. 
Stop in for great items starting at $7.00 and up! Fall Decorating Items now 
available. New items arriving daily!!! 

The store is located at 110 Main Street West in Port Colborne 


Proud to support local businesses 



www.stcatharinesstandard.ca 
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■ UNIQUE: New flavours and foods introduced at food festival 

Palate-pleasing tastes 


MARYANNE FIRTH 

InPort News Staff 

WELLAND - Niagara Food 
Festival is a one-stop shop for new 
and interesting flavour combina¬ 
tions that make your taste buds 

In celebration of the festival's 
20th year. The Tribune has com¬ 
piled a list of the five oddest eats 
visitors happily devoured at this 

Food: Duck and onion jam 
crepe 

Vendor: Paris Crepes Cafe 

City: Niagara Falls 

Cost: $8 

Description: A galette batter 
(buckwheat flour) pancake served 
with emmental cheese, onion jam 
and duck confit cooked in its own 
fat and shredded to perfection. 

Food: Taco in a bag 

Vendor: Country Corner Market 


City: Welland 
Cost: $5 

Description: A single-serving 
bag of Doritos crushed up and 
mixes with seasoned ground beef, 

salsa. Mixed and served straight 
out of the bag. 

Food: Deep fried Oreos 
Vendor: Cool Licks Ice Cream 
Parlour 
City: Welland 
Cost: $5 (for 5) 

Description: Battered and deep- 
fried version of the classic black- 
and-white cookie that's sure to 
satisfy any sweet tooth. 

Food: Moroccan camel burger 
Vendor: Churchhill Natural 
Meats 

City: Pelham 
Cost: $8 

Description: A patty of camel 
meat flavoured with cumin, cilan¬ 
tro, mint, paprika and clove and 


served with all the fixings on a 
fresh bun. 

Food: Cowboy fries 


Vendor: M.T. Bellies 
City: Welland 
Cost: $5 

Description: A basket of french 


fries topped with a heaping help¬ 
ing of barbecue pulled pork 
and then topped with a tangy 
coleslaw. 




LASIK • • 

prcvisiorT> 

■ 

T lss'k NIAGARA FALLS 

TECHNOLOGIES 

Director of Aesthetic Services lasikprovision.com 6800 Morrison St. 

Celebratingover20,000 procedures 905.371.3217 or 1.888.510.2020 


SAY GOODBYE TO... 
Your Unwanted Hair Wil 

LASER HAIR REMOVA 

Slreatments For Only *99 


Choose one from the following: 


• Upper Lip • Bikini Line 

• Chin • Neck 

• Cheeks • Underarms 


Look no further to get professional results 

- Remodeling the Niagara Region for the past decade 

- Dedicated to providing the finest quality of service and 
materials for your dollar 

- Written warranties 

Always a fast, friendly and FREE estimate 

"Don't settle on part time service" 

Ph: 905-894-8599 


touinti O’R&illy 

GENERAL CONTRACTING 

'Haustfrom, start to futUhT 
•Batfcwns.&snwrns• lMs• Aijitiro ' 

™: m ?”; 894 - 8 599 
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■ BOW HUNTING 

Natives will get a second deer hunt at Short Hills park 


QMI Agency Niagara Friday afternoon that for Park. Ihe bow hunt —no firearms Aboriginal hunts, which where there is the least devel- 

the second year in a row an The park will be closed to the will be used — will begin one are recognized through treaty opment and fewest trails. Park 

PELHAM — The Ministry of Aboriginal deer hunt will take public Nov. 21 to 24 and Nov. 28 half-hour before sunrise and rights, will take place in the staff will monitor access points 

Natural Resources announced place in Short Hills Provincial toDec. ltoallowfbrthehunt end one half-hour after sunset. southern portion of the park tothepark. 
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Saturday, September 21st, 2013 

Competitors race against the clock on 
this 6 event obstacle course as they 
go through the daily challenges of life as 
a farmer to win the title 

“IRON FARMER” 

ARE YOU MAN OR WOMAN ENOUGH 
TO TAKE ON THE CHALLENGE? 


IRON FARMER 

COMPETION 

Contejoin or watch them at the 

WAINFLEET 

Fatf Fair 


WAINFLEET 


20/3 FcM Fai/t 

Smotf Wainfleet and Pont Cothome Aneai 


LEAKY BASEMENT ? 


OUTSIDE WATERPROOFING 
FOUNDATION REPAIRS 
STRUCTURAL LIFT 
FOUNDATION STABILIZATION 
SPRAYED RUBBERIZED JACKET \ 
EPOXY INJECTION 
CAMERA INSPECTION 
DRAINAGE WORK 
INT & EXT WEEPING S^EAg I 


f/JiF/uj'S t(> T fee <So (J)o 

Parade Horse Pull 

Tractor Pulls Climbing Wall 

Elementary School Display Wagon Rides With Duke And Rocky 
ATV Expo & Mud Bog Project Ploughshares 

Iron Farmer Competition Holy Hand Puppets 

Scarecrow Contest Farm Animals 

Demolition Derby Calf Sorting Demo 

Corn Eating Contest Pumpkin Carving 

Wainfleet Idol Competition Inflatables & Bouncies 
Exotic Animals Fluffy the Clown 

Poultry Barn Horse Breed Presentation & Demos 

AND SO MUCH MORE! 


WWW. WET AND HUMID NO MORE .CA 
Office : (289) 296-3076 
Mobile : (905) 329-8766 

Toll Free : 1 800 578-0991 


■ DUATHLON 


BERNDFRANKE Staff Photo 

Sharryn Oleskiw of Port Colborne, Ont., displays her gold medal for placing first in 
the women's 65- to 69 age class at the Duathlon World Champions in Ottawa. 

The fastest of friends 
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1 - 877-5 13-5333 
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^Healthy 
Clipboard 


F.ONiTHIUL 1 . 

Ill #20EAST 
(across from Sobeys) 
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This coming from a customer who 
had tried every other natural remedy 
under the sun in the past few years 
to take away her pain. Ian, the owner 
of The Healthy Cupboard couldn’t 
believe his ears. He had finally 
found the perfect product to stop his 
customer’s miseries. This is what 
every owner of a health food store 
dreams about, a natural product 
that receives so many outstanding 
testimonials on such a wide variety of 
health issues. “I had recommended a 
new product called LeafSource, which 
we recently started carrying. We 
have had tremendous success with 
this product, and almost everyone 
we have recommended it to over 
the last few months has come back 
and thanked us over and over again” 
said Ian. Before trying LeafSource, 
the woman had complained about 
her ongoing joint pain and was at 
her wit’s end. Although she had 
experienced some relief through the 
numerous natural remedies she had 
tried over the years, the pain would 
never fully go away. “She returned 
to my store, in tears, less than one 
week after buying LeafSource. I didn’t 
know what to make of this woman 
standing in front of me crying, until 
she told me that within a few days of 
taking LeafSource her pain started to 
disappear and within a week it was 
completely gone - as if it was never 
there.” Ian goes on, “This coming 
from a woman whose painful joints 
and ongoing sciatica were so bad just 
one week earlier, that the pain was 
unbearable but now has completely 
subsided.”By now you are probably 


wondering what is LeafSource and 
why is it so effective? LeafSource is a 
100% natural product derived from a 
proprietary organic mineral composite 
with over ten years of university 
research. LeafSource helps regulate 
the inflammatory process and the 
body’s ability to repair itself. The vast 
majority (70 - 80%) of the population 
over the age of 50 have joint problems 
— often called osteoarthritis.This 
is due to the natural (or unnatural) 
wear and tear on joint tissue that 
develops through the aging process. 
With joint inflammation, movement 
is limited and pain can be constant. 
LeafSource seems to have the ability 
to help people get their mobility and 
zest for life back. Millions of people 
seek treatment for their joint and 
inflammation problems by resorting 
to expensive, toxic prescription drugs 
(i.e. NSAIDs) with multiple side 
effects. These range from nausea 
and vomiting to serious intestinal 
disorders (bleeding, gas, pain) and 
even kidney and liver failure. Isn’t 
that too large a price to pay for a 
little pain relief!? LeafSource is a 
safe alternative to these destructive 
anti-inflammatory drugs that cause 
more problems than they solve. 
There are absolutely no side effects 
and it doesn’t interfere with any other 
medications. Controlled experiments 
and observations have revealed 
that LeafSource is a potent anti¬ 
inflammatory that has been shown 
to bring a reduction to inflammation 
and pain within a few days. People 
notice great results in terms of more 
energy and less pain by taking 


anywhere from 2 to 6 capsules/day. 
Typical maintenance is usually 1 
capsule twice daily. This product gets 
results! LeafSource is scientifically 
validated through more than 10 
years of research at 4 universities, 
including the Department of 
Pharmaceutical Sciences, Mercer 
University. Aside from its incredible 
anti-inflammatory and pain reducing 
ability, it has also been shown to 
improve the performance of your 
daily nutrition and vitamin programs. 
It helps increase the absorption of 
vital nutrients, which in turn helps 
these nutrients work better. Better 
absorption = better results! It’s almost 
as if they have become supercharged! 
LeafSource has also been shown to 
help enhance energy levels, improve 
intestinal health, strengthen hair, 
skin and nails and improve immune 
function. To see someone go from 
intense pain to a new lease on life 
within a week is truly incredible. 
Imagine being able to move freely 
without pain. Who wouldn’t want to get 
out of bed in the morning with more 
energy? It’s amazing how much of 
this stuff we take for granted, until it’s 
gone! Ian adds, “I often recommend 
that LeafSource be taken with other 
natural joint products in order to 
help them work better and provide 
even faster relief. One of the things 
I hear most often from people who 
have tried LeafSource is they just 
plain feel better, have more energy 
and less pain. We’re so confident, we 
guarantee LeafSource 100%! That 
alone should be enough to try this 
incredible product.” 
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